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DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIVISION OF ENVIRONMENTAL HEALTH
PUBLIC AND PRIVATE PREMISES
INSPECTION REPORT
NAME: (OWNER, LESSEE, OCCUPANT, ETC)} C\DDR;E\SS Lot #, stﬁ%t namealau‘s‘elapé #, building n\asmih e NE
G V . ]
GRRNG CHINGLE ELTCHEN ST Y v ve 1
INSPECTIONAINVESTIGATION DATE! COMPLAINT # MUNICIPALITY/VILLAGE; SUBDIVISION:
0d- 47 30 TAMINANG
THE FOLLOWING CHECKED ITEMS REPRESENT VIOLATIONS OF THE CORRESPONDING SECTIONS OF TITLE 10, GUAM CODE ANNOTATED
SECTION # REMARKS

An assessment of the above-mentioned facility was conducted on this day to determine compliance with

DPHSS Guidance Memerandum 2020-25 (June 22, 2020) during the COVID-19 emergency.

o H 0 H H Naot Cotrecsed on
The following violations were observed and deemed a public nuisance: Observed  theSpar(cos)  FP™

m 1. Failed to require and enforce mandatory use of face masks with employees/customers.

| I 3. Failed to enforee social distancing of a minimum of 6 feet between individuals in the

interior and exterior premises of the property of the business.

[ | 3. Failed to post appropriate signage for face masks and social distancing.

% 4. Failed to have a policy in place for the frequent cleaning of all surfaces.

5. Failed to have and present an organization-specific guidance plan in place.

‘I 6. Failed to properly maintain the required occupant load of

7. Failed to adhere to the authorized number for social gatherings on business premises. I

8. Failed 10 adhere to the requirements outlined in DPFHSS Guidance Memorandum D

A PRGBS

Section 20106 (Title 10 Guam Code Annotated, Chapter 20) authorizes Department of Public Health & Social Services

to conduct inspections of all pubtic and private grounds, buildings, & other places to enforce & order the immediate

abatement of the public nuisance. Businesses that fail to comply with applicable & current Executive Orders and/or

Public Health Guidances shall be deemed a public nuisance under Chapter 20, Title 10, of the Guam Code Annotated

which are misdemeanors, 1f found guilty.

Observations/Findings None (,()N\ ?\l h \ N“ %6 P‘P—DN a ‘/h(;?’ QE NUM, D\\ITWN(]

NOT %M\remm‘\lb\m ITEME | AND & ABEERVED AND CLTATION GIUEN

OTATION TICyet %- 4Q%uE103

YQOU ARE HEREBY GIVEN B’ DAYS .9/ HOURS TO CORRECT THE ABOVE CITED PROBLEMS.
YOUR PROPERTY WILL BE REINSPECTED ON OR ABOUT ﬁ
TN

P PN (DATE)
'REEE:;ED E!((F’!rlz & Sign) { —\
DEH INSPECTOR (Print & Sign)
T. (a0 gou + <A [ I TvmpNeve | gotp ¢ Yo
Rev: 32019 WHITE COPY - DEH YELLOW COPY - Owner/Lessee/Occupant J

dphss . guam. gov/covid—-19/ dphss—deh@dphss.guam.gov



SECTION # VIOLATION

SECTION # VIOLATION

CHAPTER 20 GENERAL PROVISIONS

CHAPTER 36 MOSQUITO CONTROL

20107 PUBLIC NUISANCE. Conditions dangerous to life, injurious o health of render
soil, air, water, or food impure, unwhalesom @, or detrimental for humans, animals e fo
the environment,

36101 MOSQUITQ CONTROL, Standing waler allowed fo collect, remains unireated to
allow mosquito breeding Methed of treatment is unappraved or ineffective.

20108 PUBLIC KUISANCE ON PRIVATE EEDPEB]L Publfic nuisance maintained,

allowed 1o exist on premise.

36102 WATER STORAGE, Nonr-mosquito-proof water receplacies for collection water to
be used,

CHAPTER 33 50LID WASTE '

CHAPTER 37 RODENT CONTROL

33102 PROHIBITION, Prohibiled garbage or rubbish on premise

33103 STORAGE. Garbage, rubbish nat stored In proper receplacie wilh close fitting
caver

— ]

33104 RESIDENCE. 4 or less dwelling unis: Adequate cantainers nol prawvded by each
ownerloccupant § or more dwelling units: Adequate containers not provided tor ail
tenanis by property owner

33105 COMMERCIAL ESTABLISHMENT Inadequate container numbers, sizes 1o
e R AL S TABLISHMENT,
store garbage. rubbish generated between each collection

37101 QOBLIGATION OF OWNER, LESSEE OF OCCUPIED BUILDING

{a) Measures {o eradicate infestations of rodents inadeguate
(b} Premises not free of food ar harharage for rodenls.
{c) Presence of garbage. rubbish, and waste, overgrawn vegelation it or near building

(5], between property line and road i non-rural areas Frovides harbarage or breeding
place for rodents In rural areas presence within the grogerty lines

{d} Storage of firewood, scrap and loose matenals not 18 inches or mare above graund
rot arderdy

33106 REMOVAL  Irregutar removal. andior accumulation of garbage or rubbish for
more than 7 days

33107 DUMPS, {egal durping an premises,

37102 DBLIGATION OF OWNER, LESSEE OF UNOCCUPIED BUILDING OR VACANT

LOT. Presence of garbage. rubbish, and waste; overgrown vegelalion in ar near
building(s). between propedy line and road provides harborage ar breeding place for
rodents.

33108. EDIBLE GARBAGE. Unauthonzed processing or disposilion of edible garbage

for use as animal feed, ar sold or disposed of for human food.

CHAPTER 34 KEEPING ANIMALS {PETS)

37103 DOCKS AND WHARVES. Putlic privale docks. or wharves not constructed 1o
prevent rodend access at high or low tide Foodstulf slorage aliows rodent access or
contamination

34102 PET LICENSE REQUIRED. No proaf of ownership or license for animal on

premises.

34106 DESCRIPTION OF PET LICENSE TAG Pet nat wearing license (ag. Pet wearing
license tag not autharized to wear said license fag

17104 PLAGUE AND INTERNATIONAL QUARANTINE, Port of entry tacility, premises,
seacraft; aircralt do not comply wilh Government of Guam or International Quarantine
Regulations.

34112 [a} PET TRESPASSING ON P TE PROPERTY, Person who observed
trespassing pet did nol report said pet to Pel Contrad Unit,

CHAPTER 38 MISCELLANEOUS

34116 {a) DOG RUNNING AT LARGE, Doy allowed to run at large.

38101 DRINKING FOUNTAINS. Public danking (water) fountain{s) not kept clean and
sanilary by owner or person in charge,

34122 WRONGFUL INTERFERENCE WITH OFFICERS. Person interfered with cffizial

perfarming ks duties.

34204 CONFINEMENT,

{a) Female dog or calin heat not zecured Ig prevenl unplanned breeding
(b} Vicious animal not praperly confined. muzzled, or caged.

34205 ANIMAL CARE,

(3} Animals nal provided with sufficient, wholesome focd or water: praper sheller:
vetennary care

[b) Animals {realed inhumanely, overworked, ar permilied to fight

{c} Animal was or appears to be abandoned

38102 DRINKING FOUNTAINS: NEW INSTALLATIONS.

(a) Not constructed of approved impervious material

{b) Water jet nezzle is nat non-oxidizing, impenvious, at proper angle, ai proper distance
above fiood nm

{c) Nozzle is nat properly guarded io prevent nose or mouth contact
(d) Bowl designed, constructad far easy deaning

{e) Drain = not properly connected (o waste pipe

{f) Waste pipe not properly sized, opening has no srsiner

34206 KEEPING OF WILD ANIMALS.

{a} Unaulhanzed keeping of wild or weious animai(s) for display ar exhibilion
[b) Keeping of a wild animat as a pet

38101 FLY PREVENTION. Premises or arlicies upan premises not securely protected lo
prevent breeding of Mies

CHAPTER 39 WASTEWATER AND TOILET

34208 ANIMAL WASTE. Owner of an animal does not remave excrela deposited by his
animat on pubic walks. recreation areas, of pivale properties

39102 WASTEWATER DISPOSAL, Method of waslewater, human excrement disposal

poses a health hazard

. CHAPTER 38 LIVESTOCK AND ROULTRY

35101 CONFINEMENT OF ANIMALS, Animaljs) allowed lo run loose, not securely
confined. , rih '

39103 PROHIBITION. Disposal of wastewatar 50 a5 (0 create a health hazard 1s permitted
or allowed.

315102 EXCLUSION OF ANIMALS. Animals kept on premises not zoned as agnicultural
Poultry, fowl less than 50 i from any building; number aver 20

151043 SANITATION. Structures or enclosures, surtoundings not lree of excrefa,
decayed food, filth- nat elean and sandary.

35104 FOOD STORAGE. Stared animal food accessible to rodents

: Th
39104 INDEQUATE OR FAILING INDIVIDUAL MSTEV-"A TER DISPQSAL SYS TEM.

Inadequate or fating wastewater disposal syslem needs removal repair, cleaning,
emptying. Prios notice of violation and order not camplied within 48 hours

35105 DISPOSAL OF DEAD ANIMALS,
S oAl ool U UEAD ANIMALS.

39105 PIT PRIVIES. New location and constryclion do not comply with Chapter 48, Title

{a) Carcasses. organs affecled with oy trar itle, passibly transmissiie 1o
man or animals imgrapeiy deslro used for animal. human food.

10 GCA.

{b) Dead animal deposited, left on land or in natural body of water

{c) Improper dispasal of carcasses, organs: From ground suface: iess than 3 i farwt,
=50+ Ibs, less than 1 . for wt. < 50 Ibs Fram well_ or any nalural body of water lass
than 300 ft !

39108 CHEMICAL TOWETS, No valid permit. Use at commercial or residential buitding, or
use without approval ang inspection at ¢ an site ar tional area

{d} Not disposed of within 24 hours when dealh by disease or accident.

(e} Failure to notify Oirector if death suspected by disease lransmssible ta m'an ar
animals Arimal carcass nat disposed of by property owner if on private Property.

39110 INTERNATIONAL AND INTERSTATE CARRIERS. Intemnational or interstate

camer i3 nat in comgliance with Chapter 39 or Chapter 48, Title 10, GCA with respect to
the disposal of wastewater and human excrale
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No. of Repeal Risk Faclor/intervention Violations

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

BﬁK CATEGORY

Circle designaled compiiance {IN, QUT, N/O, N/A} for each numbered item.  Mark “X* in appropiiate box for COS andlor R.
IN = In compliance QUT = Not in compliance N/O = Not observed NIA = Nat applicable CDS Corrected on-site during inspeclion R = Repeat violation  PTS = Damaeril points

Mark *X" in box: If numbered item is not in compliance andfor if COS and/or R.

il’.‘ompllanca Status |cos| R PTS] |Compliance Status COS{ R |PTS|
L Suparvision T Potentially Hazardous Food (TCS Food)
1 @ BT Parson in charge present, demonsirates 6 16 |IN/OUT NA NIO|Proper cooking time and temperalures 6
knowledge, and performance duties 17 HN ©OUT NAZRIOPProper rehealing procedures for hot holding [
; Employee Health UT NA N)aProper cooling time and lemperalure 6
2 ouT |Management awareness; policy present 6 UT N/A ND|Proper hot holding lemperaturas 6
3 {NnyouT [Proper use af raporiing, reslriction & exclusion [ N_OUT NiA |Proper cold holding temperatures 6
bt Good Hygienic Practices iN {ouTy WA NO|Proger date marking and disposition 6
4 OUT NA NO ::?per ealing, tasling, drinking, betelnut, or ey Consumer Advisory
Q'lg acco use
§ INJOUT NA NO |Na discharge from eyes, nose, and mouth [] i .
Preventing Contamination by Hands 22 |w o C°"s”mez’::;mk:;’¥£:ds AL 6
6 {in)yout a/A NIO |Hands clean and properly washed . _
" NM nio |No bare hand contact with ready-io-oat foods orx nghlg( Susceptible Populations
approved allemata n_\elhod L] roparly followed 23 ||N O Pasteurized Foods used; prohibited foods not 6
Adequate handwashing facilittes supplied & offered
8 N @ 6,
. accessible Chemical
) e TFood obl;:;r?r:r::pspc:::desoume 3 24 IIN DUT@ Food addilives: spproved and properly used 6
10 [IN OUT NIA Food received at propar temperature 6 254 but Toxic subslances properly identified, stored, 6
11{ JFood in good condition, safe, and unadulleraled 6 used
12 |IN - @w IRequt records available: shellstock lags, 6 ] Conformance with Approved Proceduras
arasie destruclion 26 |n OU(@ IComleance with variance, specialized 6
Protection from Contamination process, and HACCP plan
"
% m: E:zx ::z:’::‘::::azm;ﬁzd T cavizod & g RIsk factors are improper praclices or procedures identified as the most
d pravalent contributing factors of foodbome illness or injury. Public Health
15d|-ﬂ\eu'r Proper disposition of retumed, previously 6 interventions are control measures to prevent foodbormne iliness of injury.
served, recondilioned, and unsale food
i GOOD RETAIL PRACTICES

Good Retall Practices are preventative measures lo control the intreduction of pathogens, chemicals, and physical objects into foeds.
€OS =Corrected on-site during inspection R =Repeat violatlon

PTS =Demerit points

ompliance Status R [P18] |Compliance Status |co§] R |PTS
Safe Food and Water Praper Use of Utensils

27 Pasteurized eggs used where required 1 40 In-use ulensils: properly stored 1
28 Water and Ice from appraved saurce 2 M x;::'lls:: equipment and linens: properly stored, dried, 1
29 Variance chtained for spidallzad processing methods 1 42 Single-uselsingle-service articles: properly slored, used 1
Feod Temperature Control 43 Gloves used properly _ 1

30 Proper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vending
iemperature control 44 Food and nonfood-contact surfaces cleanable, properly 1

31 Ptant food properly cooked for hot holding 1 dasigned, consiructed, and used
32 Approved thawing methods used 1 45 Warewashing facilities: installed, maintained, used; test 1
5||inﬁ
33 Thermometer provided and accurate 1 46 Nonfood-contact surfaces clean 1
Food Identification Physical Facilities :

34 | {Food properly labeled; original conlainer | | |l 47 [Hot & cold water available, adequate pressure 2
Prevention of Food Contamination 2 A8 [Plumbing installed; proper backBow devices 2
35 Insects, rodents, and animals not present 2 49 Sewage and wastewater properly disposed 2
as dcign::mlnatiun prevented during food peparation, storage & 1 50 Tailot faclities: properly constructed, supplied, & cleaned 2
37 Parsonal cleanlinass 1 51 Garbage/refuse properly disposed; facililies maintained 2
38 Wiping cloths: properly used and stored 1 52 |Physical facilities instalied, maintained, and clean 1
39 Washing fniits and vegelables 1 53 |Adequate ventilation and Iighllng, designaled areas use 1

| have read and understand

he aboye uja.th{s). and | am aware of the corrective measures that shall be taken.

Person In Charge [Print and Sig

r 7
DEH Inspector (Pﬂ\u. nﬁﬂ\ m‘m QV

R

Date:

Z/ 27/262

Wh’la

App.: DEH 10.2014

DPHSS/DEH

3 Anigaren) s

Yelfow: Food Establishment

1 YES) NO

Follow-up (Clrcle one);

e L ]
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GOVERNMENT OF GUAM

DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIPATTAMENTON SALUT PUPBLEKO YAN SETBISION SUSIAT

LOURDES A. LEON GUERRERO ARTHUR U, S{UTJ AG_USTlN MHR
CUVERNOR, Ml v Hada" ACTIMG DIRECTOR

LAURENT 5F DUENAS. MPH, BSN, RM

JOS5HUA F. TENORIO DEPLTY DIRECTOR

T ORI R SigOreo MI3A L 4
) 7 DG ] JOSEPHINET. O'MALLAM
DETLT ¢ TIREST P

COMPLIANCE CHECKLIST FOR RESTAURANTS, BARS, TAVERNS,
AND EATING AND DRINKING ESTABLISHMENTS
BASED ON EXECUTIVE ORDER 2020-27 THROUGH 2020-41 AND 2020-43
THROUGH 2020-46, 2021, AND 2021-03 THROUGH 2021-04, AND THIS DOCUMENT.

Name of Estnblishment:\r?“\NG\ CHINBEE kiTciEN Company Name:J YRN Gy N A K\TC\‘\BN‘ ine
Location: Wl L1d-87)  UTE | DEWAN §106 TR V. MARINE cores yamuNinG  GUAM

Item In Compliance with
N Criteria Comments Executive Order and
o. Industry Guidance
Messaging and Information
I Has a written policy and procedures for COVID-19 prevention Yes @
and control measures
9 Poslted_signage _for emp!oyees and patrons on good hygiene and No
- sanitation practices in highly visible location (i" P)s
3 Posted signs requiring the proper wearing of face mask by @ No
employvees, vendors, and customers
Posted at least one poster that promotes behaviors that prevent oy
# the spread of COVID-19 in the establishment No
5 Require customers and vendors to sign-in a visitor log book prior Yes @
10 enfry and
6 Retain the visitor log sheet for a period of 30 days from the date Yes @
of service
Mask )
7 Require the wearing of face mask by all employees, vendors, and Yes | 3D
customers
Require customers to wear masks when not actively eating or
8 . = 'ﬂé?
drinking No
Physical Distanciag
Operates at no more than the authorized occupancy rate; not
: - - & Mo
exceeding the authorized number of persons per table per party
10 Provide physical guides, such as tape on floors or sidewalks and @ No
signage, to ensure thal individuals remain at least 6 feet apart
11 | Maintain 6 feet distance & No
Removed barstools at the bar or other iocations where drinks are
12 | iwade and served unlesa tic bar van maintain 6 feel between the L) No
bartender(s) and customers while ordering
Require customers to remain seated at all times in their assigned
13 _ e e ; o No
chairs or remain in their standing area
14 | Require customers to wear face masks when speaking with @ No
employees
The use of ballrooms complies with the following conditions:
15 1 a. Meetings, trainings, testing certifications and credentialing, N/ Yes No
and other professional development gatherings, does not

Department of Public Haalth & Sccial Sarvicas ITC Building Sta 219
580 5. Marine Corps Drive, Tamuning. Guam 95913-3532
www dohss quam qov






exceed 50% of the occupant load, 6 feet social distancing is
maintained, and there is no serving of any food

b. Restricted to a single public or private reservation to
celebrate functions not exceeding 25 puests

16

Minimum of & feet and installation of a physical barrier (i.e.,
Plexiglass} with a top horizontal edge height of at least 6 feet
above the stage floor between musicians and customers when live
music is provided

via

Yes

17

Ensure the following preventative measures are taken for karaoke

singing:

a. Disposable microphone covers are used to completely cover
the microphone between each use;

b. Disposable microphone covers are properly disposed of in a
waste receptacle that is within reach by customers;

¢. Microphone properly cleaned and disinfected between each

use;

Only one singer is allowed to sing at a time;

Face masks are worn at all times while singing; and

No more than 6 people are permitted per party per private

room

Eatl LI S

N/A

Yes

18

Prohibit the use of dance floor

N/R

Yes

No

19

For bars or taverns with limited tables and chairs:

a. Customers standing in a designated area not exceeding 6
persons per party for indoor, and not exceeding 15 persons
per party for outdoor

b. Separated 6 feet apart from other parties

c. Established a dedicated ordering area where customers can
maintain a distance of 6 feet, or orders are accepted by servers
while customers remain seated

N [

Yes

Employee Health and Hygiene

Provide hand-sanitizers or stations at the entrance and throughout
the establishment

No

Require every employee to properly wash hands before, during,
and after work

Ensure the availability of adequate cleaning supplies (e.g., paper
towels, tissues, disinfectant wipes, masks).

No

Provide hand sanitizer that contains at least 60% alcohol to
employees and customers, if handwashing is not readily
available

No

Cleaning and Disinfection

Clean and disinfect highly touched surfaces AND shared objects
between each use

Clean and disinfect table condiment containers, tables, chairs,
and other commonly touched areas between seating.

Eliminate table presets, such self-service items (e.g., napkins,
utensils, glassware, condiment containers)

Regularly disinfect liquor bottles, pour stations, laps, ice scoops,
and other touched surfaces, and use disposable, single cups, if
feasible

Developed a schedule for increased routine cleaning and
disinfection

No

Use cleaning and disinfection products that meet EPA
disinfection criteria and that are appropriate for the surface

Q% @ Q68 @668

No







Disinfect game machines, pool tables, dart boards, supplies

associated with the game, and other areas that have high-touch

surfaces after each use. In addition:

a. Access to the amusement device/materials is controlled by
the establishment

30 b. Use of game machine and equipment is by reservation N ’ A

No more than 6 persons allowed to participate in any game.

d. A written record of the use of game machine and equipment
maintained, which provides the information outlined in the
guidance and readily available to DPHSS, when requested,
and retained for 30 days

Yes No

el

Use menus that are non-porous and must be disinfected between
. use, unless electronic menus or other means are used, such as
menu board or QR code to access online menu. When paper
menus are used, it is for single use only and discarded after use

[y]
Z
=)

37 | Provide and maintain an adequate supply of cleaning and
B disinfection products for both employees and patrons for use

Ventilation

13 Check filters of ventilation devices to ensure they are within
service life and appropriately installed and maintained

Take appropriate steps to minimize air from fans blowing from
34 | one person directly to another individual if fans are used in the
establishment

§1€ 19 &

Communal Spaces

Stagger employee use of shared spaces (e.g., break rooms) and

35 | require mask use at all times, except for actively eating, @ No
drinking, or smoking in designated areas
Limit any sharing of food, tools, equipment, or supplies by staff

3 members ) No

37 | Limit the number of people in shared spaces at one time and
ensure necessary social distancing is practiced

38 | Disinfect the shared space after each use (T No

Health and Safety of Employees and Guests
Educate and communicate with employees regarding symptoms,

39 | Protocols for reporting to work, and procedures should they @ N
come into close contact with a person under investigation with 0
COVID-19
Contact DPHSS should an employee or employees test positive

) for COVID-19 for contact tracing @ No
Train all employees in COVID-19 safety actions (e. g., social

41 distancing, use of face masks, hand washing, cleaning and @ No
disinfeciing)

RECELVED BY (Name and Title) DATE

-7>wr%4mw@aﬁg® - Opy mGe gy 9720

DEH INSPECTOR (Name and Title DATE
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